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If  you  were  listening  in  yesterday,  you'll  remember  the  report  from  the 
Food  and  Drug  experts  on  the  huge  quantity  of  so-called" soft  drinks "nifaich  we 
Americans  consume  every  year.    AS  a  nation  we  drink  over  eleven  billion  bottles  of 
non-alcoholic  beverages  annually.    And  that  figure  doesn't  include  the  great  quan- 
tity of  unbottled  mixed  drinks  sold  at  soda  fountains.     We  spend  millions  to  quench 
our  thirst.    That's  an  item  for  the  thrifty  housewife  to  consider.    That's  an  item 
for  any  mother  who  is  considering  the  good  health  of  her  growing  children.    If  ' 
these  cooling  beverages  are  so  popular  out  of  the  home — at  soda  fountains  and  food 
stands,  why  -shouldn't  they  be  more  popular  in  the  home?    'thy  not  make  these  thirst 
quenchers  in  your  own    kitchen  of  your  own  ingredients?    Why  not  give  the  young- 
sters wholesome  and  delicious  home-made  fruit  or  milk  drinks  instead  of  giving 
them  nickles  and  dimes  for  pop  and  sodas  at  the  drug  store? 

Some  of  the  best  drinks  for  children  and  for  grown-ups  as  well  are  those 
made  of  milk.  Since  growing  children  need  at  least  a  quart  of  milk  a  day,  here 
is  a  pleasant  and  easy  way  to  serve  them  their  quota  in  warm  weather,  providing 
of  course,  that  the  mixture  is  neither  too  rich  nor  too  stimulating.  By  the  way, 
for  these  drinks  you  can  use  milk  in  any  of  its  forms — bottled,  evaporated  con- 
densed or  powdered.  And  you  can  make  the  beverage  extra  good  as  well  as  extra- 
nourishing  by  adding  plain  or  chocolate- flavored  malted  milk. 

With  such  simple  equipment  as  a  good  egg  "beater  and  a  screw-top  glass  jar 
for  a  shaker,  you  can  become  a  champion  mixer  and  make  just  as  good  "shakes", 
"malts",  and  "floats",  as  the  man  behind  the  soda,  counter.    Put  aside  a  corner 
of  the  refrigerator  for  supplies  and  let  the  youngsters  count  on  a  milk  treat  from 
their  own  kitchen  at  that  hungry  and  thirsty  time  in  the  mid-morning  or  afternoon. 
So  far  we've  only  mentioned  milk  drinks  in  connection  with  the  children.    But  these 
are  excellent  for  grown-ups'  afternoon  or  evening  parties.    When  unexpected  guests 
arrive  on  a  hot  summer  day,  you  can  whisk  together  a  delicious  milk  drink  in  a 
moment,  if  y0.u  have  the  makings  on  hand.    On  hot  evenings,  you  can  serve  milk 
floats  made  with  ice  cream  or  milk  drinks  topped  off  with  a  dab  of  whipped  cream. 
When  the  man  of  the  house  arrives  home  hot  and  weary  in  the  late  afternoon,  you 
can  fix  him  up  with  a  bracing  coffee  milk  drink  or  with  some  frosted  chocolate. 
Here  is  coolness,  a  stimulant  and  wholesome  nourishment  all  in  one  glass. 

What  supplies  do  you  need  ready  for  making  milk  beverages?    Well,  first,  of 
course,  you  need  milk  in  one  of  its  forms.    Then,  some  kind  of  syrup  for  sweetening. 
Syrup  dissolves  more  quickly  in  a  cold  liquid  than  plain  sugar  and  therefore  sweet- 
ens iced  beverages  moreevenly.    You  can  make  up  a  supply  of  sugar  syrup  in  advance 
and  keep  it  in  a  covered  jar  in  the  refrigerator  or  on  the  pantry  shelf.  Just 
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boil  sugar  and  water  together  for  five  minutes.    Use  one  cup  of  sugar  to  every  cup 
of  water.     Cool  and  store  in  a  cold  place.    Honey  or  maple  syrup  are  useful  for 
"both  sweetening  and  flavoring.    So  is  caramel  syrup.    Here1  s  the  way  to  make  your 
own  supply  of  caramel  sjTup.    Melt  and  stir  one  cup  of  sugar  in  a  smooth,  thick 
pan  over  low  heat  until  the  sugar  turns  a  rich  brovGi  color.    Add  one  cup  of  hot 
water  and  cook  slowly  until  a  thick  sirup  forms.    Remove  from  the  fire.    Pour  in 
a  jar.     Cover  and  store. 

Chocolate  milk  drinks  are  always  great  favorites.    For  them  you'll  want  a 
jar  of  chocolate  syrup  on  hand.    Of  course,  you  wont  use  too  much  chocolate  in  the 
children's  drinks.     Children  do  "better  on  less  rich  beverages.    Some  cooks  like 
to  use  a  little  coffee  syrup  for  making  sophisticated  drinks  for  the  grown-ups. 
A  combination  flavor  of  coffee  and  chocolate  makes  a  so-called  "mocha"  drink. 
We've  already  mentioned  having  "both  plain  and  chocolate  malted  milk  on  hand. 
Some  marshmalloT/  topping  will  make  a  fancy-looking  drink.    Then  you'll  need  fla- 
vorings, of  course — vanilla  and  almond  and  some  grated  nutmeg  or  cinnamon.  I 
hope  you  have  a  little  mint  "bed  in  your  harden.     Sprigs  of  fresh  mint  are  just  as 
delicious  in  milk  drinks  as  they  are  in  iced  tea  and  fruit  drinks.    And  if  you 
grow  your  own,  the  flavoring  doesn't  cost  you  a  cent. 

To  make  a  simple  milk  shake,  have  all  ingredients  cold.    Add  the  flavoring 
and  the  sweetening  to  the  cold  whole  milk,  "bea.t  or  shake,  until  foamy  and  pour  in- 
to tall  thin  glasses.    To  make  an  egg  milk  drink,  "beat  the  egg  until  light,  add 
the  sweetening,  "beat  again,  add  the  other  ingredients  and  shake  well.    A  spoonful 
of  whipped  cream  can  top  off  the  glass.    Be  sure  every  drink  is  foamy    when  you 
serve  it.    To  make  an  ice  cream  float,  drop  a  spoonful  of  ice  creamin  the  glass 
after  pouring  in  the  chilled  foamy  milk  mixture.    Shake  cinnamon  or  nutmeg  on  top. 

An  ice  cream  float  makes  an  easy  dessert  for  a  summer  luncheon.    Here's  a 
menu  featuring  caramel  milk  float  for  dessert:    Minced-ham-and-pickle  sandwich, 
toasted;  Buttered  new  peas  from  the  garden;  Crisp  raw  carrot  sticks,  also  from  the 
garden,  to  eat  with  salt  like  celery;  and  for  dessert,  Caramel  milk  float  with 
wafers.    Once  more.  (Repeat.) 

To  make  the  caramel  float,  add  from  2  to  3  tablespoons  of  caramel  syrup 
and  a  few  grains  of  salt  to  each  cup  of  cold  milk.    Shake  or  beat  until  foamy. 
Add  a.  scoop  of  vanilla  ice  cream  to  each  glassful  and  garnish  with  a  sprig  of 
garden  mint,  if  you  like  it. 

Tomorrow:      "Saving  Household  Fabrics." 


